KALPNA, Indian Vegetarian, 
Photo History = Edinburgh 


KATZ’S Deli— New York..No-frills deli with 


Photo History = theatrically cranky service serving mile- 
high sandwiches since 1888 


The Kingfisher, Florida July 1991 


Photo History 
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My original Kenco cover with old | 


and new prices on the menu (Kings | 
Road, Chelsea in the swinging 60’s) __ 
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KETTNER’S 
PIZZA IN 
THE PARK 


KETTNER’S 
CHAMPAGNE 
BAR 


KETTNER’S 
SOHO 


KETTNER’S 
PIZZA IN PARK 
Menu 


KETTNER’S 
TOURIST 
TEA MENU 


KING’S HEAD, IVINGHOE, UK 


Photo History 


i ARK LANE HOTEL, Piccadilly, London 


As part of my training, | was a cor nef her 
months and this is one of our kitchen menu sheets 
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June 1980 


KUNDAN Horseferry Road 
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Upper Brook 


Photo History 


LA GIRALDA, 


Pinner Green ,UK 
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LA MIDITERRANIE...France | 


AFGHANISTAN 


{a Porte | des Indes 


La Cuisine Indienne 


ional Group 


member of the Blue Elep! ternati 
A be: he Blue Elephant inl i 
P — 4s » Copenhagen © Oubat ¢ New Delhi + Beirut, 
don « Paris * Brussels * &° 
Londor : 
Uhvstratlon de taswertvrt reread rm 


Established in 1996. 


La Porte des Indes means Gateway to India. Housed in a former 
Edwardian ballroom, the restaurant was a versatile space spanning 
two floors adorned with antique Indian artefacts and boasting a 
stunning white marble staircase, 40ft Mogul waterfall, Jungle Bar 
and private rooms. Exotic plants and flowers filled the light and 
airy interior The mainstay of the menu was the Gallic influenced 
dishes representative of Pondicherry, a former French colony in 
India dating back to the nineteenth century. Mehernosh Mody 
(Executive Chef at La Porte) and his wife Sherin, spent several 
months in Pondicherry researching the traditional cuisine of French 
-Creole communities, and persuaded them to part with some of 
their closely guarded family recipes. These "grand dames" of Pon- 
dichery gave them a unique set of original recipes; some very 
French, some Tamil and some typically Creole. It is now closed 
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LA PORTE DES INDES 


Bryanston Street Marble Arch London 


want to see what £1.5 million o! 
unt refurbishment looks like, 
for the brand-new 350-seat La 
rte des Indes, 32 Bryanston Street, 
1 (0171-224 0055): acres of carved 
marble; a staircase with red 
sandstone balustrades; a seven- 
metre-high waterfall... we are 
talking spectacle. Part of the menu 
has been inspired by the Indo- 
French cuisine of the French 
colony in Pondicherry with dishes 
like demoiselles de Pondicherry 
(steamed scallops with a curried 
saffron sauce); policha meen 
(mullet, marinated then smoked 
- from the recipe of Mme Blanc 
of Pondicherry); and chumude 
karaikal (beef stir-fried with the 
spices of the Coromandel coast). 
There is also a menu section 
devoted to the rest of India, plus 
a separate vegetarian menu. 
Until Sunday 18 February, all 
dishes are a promotional half 
price. From the 20th, expect to 
pay between £30 and £35 a 
head - and to be amazed as 


you step through the doors. 
_ THE TRENCHERMAN 


The whole concept was so attractive | had to devote two pages to the menus 
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LANGENWALDSEE Kurhotel _ 
Freudenstadt 
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Photo History 


LANGHAWM’S BRASSERIE & 
SHEPHERD’s etc had fascinating 
menus, | doubt if the likes of 


these will ever be seen again 
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Fascinating art 
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A IS) SERVICE CHAK. Wie Pg 
Bur. ALL MAJOR CREDIT 
cHeQues JTOTHE LIMIT 
GuAGAMTEE CAL 


AHURSDAY_I™ Nov 


LUNCH FROM |[2-30pm - 2-804 
DINNER FROM tem - l-20pm 
UIN CIDER AND CREAM 
EN'SON TEKRINE, CUMBERLAND SALLE 


Cc , z 
Beaujodass Nouvel 
Georges duboeut 9-5 


(ALL SERVED WH veGeTAaes) 
COTLETS, HONEN AND CRANGE Saute 
GABBIT CASSEROLE WITH CARROTS , TURNIPS ANID SPRING 
ETABLE FILLED ACTICHOKe , RED fEPPEe SAoce 
LLEB AlLET OF SALMON, WHITE WINE AnD MUSHROOM 
AST DUCK, SAGE AND ONION STUFFING, APFLE SHOLE 
a> Fru|er oF B&iL, PomMMERY moSTACD SAVE 
KED SEARCEAN\ WITH FENNEL TARZAGON 4 CHINE Bure 
COMBERLAND SAUSAGES WAH MASHED POTATOES AND Hitt 
BZAISED GXTAIL 
ROAST PHEASANT WH GtaAVe ANID G 
SPECIALITIES: 
PAN -FLleD SEABASS LiTTH Mm 
GRILLED (LLcet cf CEFF 
PaAN- FRUED VENISON Mep 


DESSELTS: 

DATE AND GINGER A 

URS LANGAN'S CHO 

DeAMBVIE SOVF 

APLICOT CHEESY 
A CHOICE of ICq 
A SELECTION Of 
SODINS TUCAMI 
TROPICAL FRUIT 
etRANZeRRY 4 
DIPLOMAT PUT 


fINGLISH FAZ 


TEAS _AND 
CAPPUCUNLO, 
CAMOMILE P 


Odins Kevlau 


